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A cake suitable for a wedding or anniversary, showing a leaf being made 
with a No. 67 leaf tube 
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Cake Decorating 


MYRTLE H. ERICSON 
DECORATING not 


always been so easy to learn as 
it is today. The chefs of early times 
guarded their secrets well and their 
skills often died with them. Today 
these artists are willing to explain to 
others the fundamentals of artistic 
cake decorating. Many of the ideas 
in this booklet have come from famous 
chefs who are masters at the fascinat- 
ing art of beautifying cakes. 

Decorative touches need not be 
elaborate. Simplicity in decorating is 
always in good taste. Pastel colors are 
considered best except for special oc- 
casions such as Saint Patrick’s Day 
when green is in order, or the Fourth 
of July which calls for red. 

Some of the special cakes you will 
make will be family birthday cakes; 
so, why not plan cake decorating as 
a family project? This bulletin was 
written for beginners — for you and 
your children. Cake decorating can be 
lots of fun, once you have your equip- 
ment and learn to use it; but you will 
need to practice. The less decorating 
you have done, the longer you must 
experiment. 


GENERAL PLANNING 


You will need to think ahead be- 


Figure 1 
fore making your cake. The follow- 


ing suggestions should help you. 
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1. Consider the occasion for which 
the cake will be used. Cakes from 
your favorite recipes can be baked in 
familiar shapes such as hearts, bells, 
and loaves. See figure 1. You can also 
bake round or tiered cakes. 

2. Plan the type and amount of 
decorating to go on the cake and the 
color or color combinations you want. 

3. Choose a plate or tray that will 
best display your cake. Select one with 
color and design that is appropriate. 
Perhaps you will want to put a paper 
doily underneath the cake. 

i. Bake the cake with care. A cake, 
such as a wedding cake, that is to have 
a white frosting, should not be too 
brown. If you want a light-colored 
cake, line the bottom of the pan with 
greased brown paper. Then, during 
the last half of the baking, cover the 
top of the cake with greased brown 
paper. 

5. Consider whether you want to 
use flowers or greenery as part of your 
decoration. If so, you must be sure 
that the color of the frosting decora- 
tion will harmonize with the color of 


the flowers. 


PREPARING THE CAKE 
FOR FROSTING 


The cake should be thoroughly 
cooled before it is frosted. Better still, 
make the cake the day before because 
a fresh cake is crumbly and difficult 
to frost. It may even split when 
frosted if it is very fresh. 

Brush off 
cake and cut off ragged edges. Place 


a cake rack or 


loose crumbs from the 


it on a level surface 


a piece of heavy cardboard, covered 
with wax paper, the same size and 
shape as the cake. For a layer cake, 
carefully set one layer on top of the 
other with filling in between. Turn 
either side of the layers up—which- 
ever way the layers fit best together. 


FROSTINGS FOR 
DECORATING 


Not all frostings can be used for 
decorating cakes because some never 
get hard enough to hold their shape. 

Frosting for decorating must be soft 
enough to pass through the opening 
of the decorating tube and still keep 
its form. You may need to add sifted 
confectioners’ sugar to make it the 
right consistency. Frostings for lines 
or lettering should be softer than those 
used for flowers. 

If you want a really white frosting, 
don't use highly colored butter or 
dark vanilla flavoring. 

The frostings found satisfactory for 
decorating are Creamy Butter Frosting, 
Seven-Minute Frosting, Boiled Frost- 
ing, and Royal Frosting. Here are the 
recipes for them. 


Creamy Butter Frosting 
Yield: Frosting to cover 
two 9-inch layers or 
three 8-inch layers 
3 cup butter o¢ substitute 
34 cups sifted 
(about ) 


confectioners’ sugar 
Few grains salt 

i or 5 tablespoons milk or cream 

Vanilla or other flavoring 


1. Cream the butter and add the sugar 
gradually. Add the salt. 


CAKE DECORATING 


. Stir in the liquid a little at a time 
until you have a spreading con- 
sistency. 

. Beat until fluffy and add vanilla or 
other flavoring. Since this frosting 
remains soft and does not chip 
when cut, it is ideal for large cakes 
and for elaborate decorating. 


Seven-Minute Frosting 


Yield: Frosting to cover 


two 9-inch layers or 
three 8-inch layers 
cups granulated sugar 
egg whites 
tablespoons water 
Few grains salt 
teaspoons light corn sirup or 
teaspoon cream of tartar 
Flavoring 


. Combine all the ingredients. 

. Cook in a double boiler over boil- 
ing water, beating constantly with 
a hand or electric beater (figure 2). 
. To test the frosting for stiffness, 
remove the pan of frosting from 
The frosting 
should stand in peaks. 


the boiling water. 


Note: Save a small amount of frosting 


for decorating. You will need 
to add a little more sifted con- 
fectioners’ sugar to it for stiff- 


ness. 


Figure 2 


Boiled Frosting 


Yield: Frosting to cover 


two 9-inch layers or 
three 8-inch layers 


24 cups granulated sugar 


§ teaspoon salt 


1/3 cup white corn sirup 


2/3 cup water 


egg whites 

teaspoon vanilla 

Add the sugar, salt, and corn sirup 
to the water and heat. Stir the mix- 
ture until the sugar is dissolved. 


Beat the egg whites until foamy. 


. When the sirup mixture reaches the 


boiling point, pour 3 tablespoons 
of it into the egg whites. 


4. Continue beating the egg whites 


until they are stiff but not dry. 


. Boil the sirup to 250° F. or until 


it spins a long thread. 


. Pour the sirup mixture slowly over 


the egg whites, beating the frosting 
until it begins to lose its gloss and 
to hold its shape. Add vanilla. If 
the frosting becomes hard, add a 
drop or two of water. 


Royal Frosting 


Yield: Frosting to cover 


2 
1 


two 9-inch layers or 
three 8-inch layers 
egg whites 
teaspoons lemon juice or 
teaspoon cream of tartar 
pound of confectioners’ 


(about ) 


Sugar 


Few grains salt 


Flavoring 
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Bring the egg whites to room tem- 
perature and put them in a round- 
bottomed bowl. 

. Beat the egg whites with the lemon 
juice or cream of tartar and salt 
with a hand or electric beater until 
they almost stand in peaks. 

Add the sugar gradually and con- 
tinue beating until the frosting 
holds a stiff peak. Add flavoring. 


Royal Frosting dries quickly and 
should be covered with a damp cloth, 
if it stands in the bowl, to prevent a 
hard crust from forming. This frost- 
ing is excellent for frosting cakes or 
for making simple decorations such as 
candle holders (figure 3). The deco- 
rations can be made ahead of time and 
set on the cake after it is frosted. Be- 
cause it becomes very hard, Royal 
Frosting is sometimes used to preserve 
all or part of wedding cakes. 


Figure 4 


COLORING THE 
FROSTING 
Use pure food coloring to tint your 


frosting. It can be purchased in liquid 
or paste form in many colors. The 


paste is more satisfactory than the 


liquid because it doesn’t thin the frost- 
ing and doesn’t spill. 


Caution: Paste colors 
are intense. You would 
be wise to add the paste 
to the frosting in small 
amounts with the tip of 
a toothpick until you 


Figure 4 
get the shade you want. © '®" 


Figure 5 


CAKE DECORATING 
EQUIPMENT 


For most cake decorating, you will 
need a gun (figure 5) or a cone and 
four or five different tubes. Elaborate 
cake decorating calls for other equip- 
nailheads, a flower 


ment, such as 


board, metal strips, and a turntable. 


Figure 6 


Guns 

Beginners often like to use a gun 
to control the flow of the frosting be- 
cause they think a gun is easy to han- 
dle (figure 6). Metal or plastic guns 
can be purchased at department stores 
or dime stores. If you use two or more 
colors on the cake, though, the gun ts 
not practical because it must be washed 
each time you change colors. 
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Figure 7 
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Cones 

You can make your own cones from 
parchment paper, plastic, canvas, or 
rubber sheeting. Canvas cones may be 
For most 


bought ready-made. pur- 


poses, you will want decorating tubes 


for the tips of the cones. Tubes are 


discussed on page 11. 


Parchment Cones 

Parchment cones are the most sat 
isfactory, because you can easily make 
a cone for each color frosting. When 
you are through with the cones, you 
just throw them away. Parchment may 
be bought in sheets or in 12-inch rolls. 
The roll is preferred because the paper 
stays more pliable in a roll than in 


sheets. 


S 6 


Figure 7 shows steps in making a 
parchment cone. They are as follows: 
1. Cut a 12-inch length of paper 
from a 12-inch roll of parchment. Cut 
Each 


triangle will make a cone (figure 7, 


this square into two triangles. 


step OF 

2. Grasp the triangle in the center 
of its long side at 4 (see figure 7, 
thumb and index 


step 2) with the 


finger of the left hand. 

3. Grasp the top point of the tri 
angle (4) with the thumb and index 
finger of the right hand and roll the 
paper toward you so that point a falls 


just a bit above point c. 


i. Roll the cone into place with the 
right thumb and index finger (figure 
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7, step 3A). With the left thumb and 
index finger, hold the tip with a gentle 
grip so as not to lose the shape and 
spoil the tip of the cone. The tip 
should be needle sharp. The cone will 
be double with a slight overlap. 


5. Now fold the points over twice 
toward the inside of the cone to hold 
the cone together (figure 7, step 4). 


6. If a decorating tube is to be used, 
cut off a small portion of the tip of 
the cone. Drop it in the decorating 
tube, small end down. It should ex- 
tend halfway through the opening. 


The parchment cone without the 
tube can be used to make lines or let- 
tering. Before cutting off the tip, fill 
the cone half full of frosting, close 
the cone tightly at the top, and then 
snip off the tip carefully. The more 
you cut off the tip, the more frosting 
will be squeezed out and the heavier 


the line will be. 


How to fill a parchment cone 


Fill the cone half full, dropping the 
frosting in gently with a teaspoon, a 
small amount at a time. Close the top 
of the cone by folding the open sides 
together on a slant (figure 7, step 5). 
Be sure the seam of the cone is at the 
back. Roll or fold the top of the cone 
until you reach the frosting level (fig- 
ure 7, step 6). 


Figure 8 shows how to hold the 
parchment cone while decorating the 


cake. 


Figure 8 
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Other Kinds of Cones 

White plastic, canvas, and rubber 
sheeting may be bought by the yard 
for cones. These cones are not as sat- 
isfactory as parchment ones for the 
following reasons: 

1. You will need a cone for each 
color used on the cake. 

2. You cannot use these cones for 
lettering or for writing unless 
you use a tube. The point of the 
cone is not firm enough. 

3. Plastic is inexpensive, but it be- 
comes brittle and may crack. 

4. Canvas soaks up moisture and is 
hard to wash. 

5. Cones made from rubber sheeting 
need special care after they are 
used or they become gummy. 

To make a white plastic cone (fig- 

ure 9), cut a cone-shaped bag in one 
or two pieces, allowing for a plain 
seam or seams. Leave an opening at 


Figure 9 
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A Valentine cake. The “nosegays” are made with frosting and lace-paper 


doilies 


the bottom large enough to fit over the 
tube you plan to use. The tube should 
extend halfway through the opening. 
Machine-sew the seams on the outside 
of the cone. Adjust your machine for 
long stitches and stitch the seams 
twice. 

A canvas cone is made the same as 
the plastic cone except that a French 
seam is used instead of a plain seam. 
You will need to make a tiny hem at 
the small end of the cone before sew- 
ing the side seam. 

Rubber sheeting cones are made the 
same way as plastic cones. You must 
wash and dry these cones thoroughly 
after each use. Sprinkle them lightly 
with flour and store them in the refrig- 
erator, or they soon become gummy. 


Figure 10 
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Decorating Tubes 

As we pointed out previously, you 
will need tubes for most cake decorat- 
ing. You can buy these metal or plas- 
tic tubes from a baker's supply house 
or from a department store. You do 
not need to have more than four or 
five tubes. The quantity of tubes you 
have is not so important as your skill 
in handling them. Each tube can be 
used for several different flowers and 
designs; and each comes in various 
sizes, designated by number. 

The following tubes are practically 
indispensable: star tubes (number 28 
or 30); rose tubes (straight tube num- 
ber 102 and curved tube number 60 
or 61), and leaf tube (number 67). 

Figure 11 (rows 1-4) shows various 


67 2 or 3 
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Figure 11 


designs that can be made with number 
28 or 30 star tube. The more pressure 
you apply on the cone, the larger the 
design will be. 

You will use the straight rose tube 
more than you will use the curved rose 


tube. Roses, lilies of the valley, pan- 
sies, appleblossoms, and dahlias are 
made with the rose tube. Figure 11 
(rows 5-6) shows these flowers. 
With the leaf tubes, you can make 


single leaves, clusters of leaves, and 
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crinkled or straight designs. See fig- 
ure 11 (row 7-8). 

The plain-line tube (number 2 or 
3) can be used for lines or for writ- 
ing. A tube is not necessary, however, 
if you use a parchment cone. Then 
you may cut off the end of the cone 
to make flower stems or lettering, as 
described on page 10. See figure 11 
(rows 9-10). 


Nailheads 

Flowers such as roses can be shaped 
best if made first on a nailhead and 
then transferred to the cake. A nail- 
head is a flat metal disk soldered onto 
a 3-inch nail. You turn the nailhead 
as you form the rose. You can pur- 
chase nailheads from a bakery supply 
house or you can make your own by 
soldering bottle caps to 3-inch nails. 
Homemade nailheads are inexpensive 


so you can have many of them. (See 


figure 12.) 


Figure 13 


Figure 12 


Flower Board 

After a flower, such as a rose, is 
made on the nailhead, you must set 
the nailhead aside until the flower 
is partially dry and can be transferred 
to the cake. For this, you will need 
a ‘flower board.” You can make a 
flower board from a piece of plywood 
3 to 1 inch thick, about 16 inches 
long, and 12 inches wide. Drill holes 
in the board 2 inches apart and alter- 
nate the rows. (See figure 13.) Do 
not drill the holes all the way through 
the board. Stand the nailheads in 
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these holes. When the flowers are par- 
tially dry, transfer them to the cake. 
This may be done with the point of 
a knife for small flowers or with a 
metal strip. The metal strip is pre- 
ferred. 


Metal Strips 


You can make metal strips from a 
roll of metal seam binding from a 
dime or hardware store. Cut the seam 
binding into 3-inch strips, then cut 
out a wedge at one end of the strip. 
(See figure 14.) With this pronged 
strip, you can ease the flower off the 
nailhead onto the cake. Leaves are 
usually added after the partially dried 
flowers have been transferred to the 
cake. 


Figure 14 


Turntable 

It is difficult to decorate a large cake 
that is stationary. You can make a 
turntable from a small dishpan turned 
upside down on a large shortening 
can; or you may have a Lazy Susan to 
use. The base for a turntable can also 
be made from an old piano stool. Be 
sure the stool is sturdy and that the 
feet spread out far enough to keep it 
from tipping. 

Figure 13 shows the flower board, 
nailheads, metal strip, and stages of 
making a rose, pansy and dahlia. 


OTHER DECORATING 
SUGGESTIONS 


Attractive cakes for special events 
may be made without the use of a 
pastry tube. For example, you can sim- 
ply bake your cake in an appropriate 
shape, frost it, and decorate it with 
flowers, candles, or other suitable ac- 


An anniversary or birthday cake. The “old-fashioned girl” is the bust of 
a doll set on top of the cake. Her hat, bertha, bouquet, and skirt are made 


with a No. 67 leaf tube 


A “merry-go-round” cake decorated with animal crackers for a child's 


birthday 


cessories. Hardware stores bak- 
ers’ supply shops carry cake tins in 
such shapes as hearts, bunnies, pump- 
kins, and bells. 

Here are some ideas for cakes with 
which to celebrate festive occasions. 


HOLIDAY CAKES 


Valentine's Day: Decorate the cake 
with tinted red frosting or with red 
candy hearts on white frosting; or use 
red carnations in the center of an 
angel food cake covered with white 
coconut frosting. You may want to 
bake your cake in the shape of a heart. 

Washington's Birthday: Use cherry 
filling in a layer cake and, on white 
frosting, put clusters of red cherries 
cut from halves of candied cherries. 
The leaves may be made with a pastry 
tube. 

Easter: Make a sponge or daffodil 
cake. Candy chickens or rabbits may 
be used on yellow or white frosting. 


Halloween: Trim the top or top 
layer of the cake so that it is rounded 
in the shape of a pumpkin. Frost with 
bright orange frosting and a_ bright 
green stem. 

Christmas: Center a chocolate layer 
cake with a cluster of berries and real 
holly. 


BIRTHDAY CAKES 


Adult's birthday: Plain 
and candles may be the only decora- 
tion on the cake. You might want to 
make candle holders from tinted frost- 
ing. 

You can place the candles on the 
cake, or you can use a large plate and 
place the candles around the edge of 
it. 

Child's birthday: Use your ingenu- 
ity. You can make a merry-go-round 
cake as pictured above, or you may 
want to experiment with gum-drops, 
lifesavers, or other small candies, as 


frosting 


decoration. 


WEDDING CAKES 


Shapes such as hearts, bells, or tier 
cakes are usually used for wedding 
cakes. White or pastel colors are best 
for the frosting. 


The true wedding cake is a rich 
fruit cake which is displayed on a table 
at the wedding reception or packed in 
small boxes to be handed to the guests 
as they leave. 


The bride's cake is usually a white 
cake, pound cake, sponge cake, or 
light fruit cake used to center the re- 
freshment table. The bride’s cake may 
be a tiered cake decorated with bells, 
a tiny bridal couple, or some other 
appropriate figure placed on the top 
tier. These figures may be purchased 
from a department store, confection- 
ers’ supply house, or sometimes from a 
dime store. 


A three tier wedding cake 


Also popular are two bell-shaped 
cakes or a cake in the shape of a large 
wedding ring centered with flowers. 

You may wish to decorate the cake 
with lilies of the valley, roses, leaves, 
and scrolls of various designs made of 
frosting. The chances are you will use 
all your cake decorating tubes for an 
elaborate wedding cake. 
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